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Summer  is  definitely  the  fresh  fruit  season.    And  right  now  fresh  peaches 
are  bound  to  claim  your  attention.    The  marketing  men  tellmethat  the  season  for 
peaches  is  a  "bit  late  this  year,  in  most  parts  of  the  country — but  while  the  crop 
is  smaller  than  last  year,  it  about  equals  the  10  year  average.    And  the  quality  is 
good. 

If  your  family  really  likes  peaches — and  what  family  doesn't — you'll  pro- 
bably be  serving  them  almost  three  times  a  day  And  perhaps  canning  some  to 

carry  the  season  over  into  the  winter  months.    Canned  peaches  are  might  fine  to 
have  on  hand  for  a  winter  breakfast  fruit — to  put  into  salads — and  to  use  in 
desserts. 

Peaches  are  easy  to  can  too,  because  you  can  "put  them  up"  so  quickly. 
It  doesn't  take  many  peaches  to  fill  a  jar  or  can — then  just  a  short  time  for  pro- 
cessing, and  they're  all  done.    But  there  i_s  one  problem  that  sometimes  bothers 
the  home  canner.  ♦.  .peaches  are  likely  to  turn  brown  if  they  aren't  handled  correctly. 

So  today  let's  take  a  little  time  to  see  how  to  avoid  this  brown  discoloration 
in  canned  peaches.    According  to  the  canning  experts  in  the  Federal  Bureau  of  Home 
Economics — one  cause  is  allowing  the  peaches  to  stand  too  long  after  they  are  peel- 
ed.   You  know  how  quickly  peaches  discolor  after  they  are  cut  up  for  dessert... 
©nd  the  same  thing  happens  to  peaches  for  canning,  if  you're  trying  to  work  with 
too  many  at  a  time. 


You* 11  get  along  better  if  you  divide  the  peaches  into  lots  that  you  can 
handle  easily.    You  know  how  many  jars  or  cans  you  can  process  at  one  time,  and  if 
you  allow  about  2  to  2  l/2  pounds  of  peaches  to  fill  each  quart  jar  or  No. 3  can— 
you  can  tell  about  how  many  peaches  to  peel  at  a  time, 

So  much  for  the  brown  color  that  developes  before  the  peaches  go  into  the 

cans  How  there's  another  type  of  brown  discoloration  that  occurs  during  the 

processing— or  afterwards.    To  avoid  this — the  Bureau  recommends  that  you  precook 
the  peaches  and  pack  them  hot. 

Of  course  you  precook  them  right  in  the  sirup  that  you  pour  over  the  peaches 
to  fill  the  cans.    By  the  way— if  you  want  to  save  time  on  canning  day,  you  can  make 
this  sirup  up  ahead  of  time.    With  a  gallon  of  water,  use  from  5  to  12  cups  of  sugar- 
depending  on  how  sweet  you  like  the  peaches.    Use  warm  water  and  stir  until  the 
sugar  is  dissolved,    Then  boil  the  sirup  about  5  minutes.    If  you  want  to  give  the 
sirup  a  delightful  almond  flavor,  add  a  peach  pit  to  every  quart  of  sirup.    But  be 
sure  to  strain  out  the  pits  before  using  the  sirup. 

Then  cook  the  peaches  in  the  sirup — from  4  to  8  minutes  will  do,  depending  on 
how  ripe  the  peaches  are,    Next  pack  them  into  the  containers  as  quickly  as  possible, 
and  fill  the  jars  or  cans  with  the  hot  sirup.    Finally  run  a  spatula  down  the  side 
of  each  container  to  get  out  any  air  bubbles.    Before  processing,  also  seal  the 
containers — but  only  partially,  if  they  are  glass. 

Place  the  cans  or  jars  in  a  boiling  water-bath  and  process  them  for  15 
minutes.    Start  counting  time  when  the  water  starts  to  boil  hard. 

This  processing  is  an  important  step  in  the  canning  of  peaches.    Some  women 
like  to  use  the  oven  instead  of  the  water  bath,  but  the  Bureau  of  Home  Economics 
has  found  that  it's  not  as  satisfactory.    You  may  set  the  oven  for  275  degrees 
Fahrenheit,  but  the  temperature  inside  the  can  will  not  go  above  212  degrees  Fahren- 
heit.   And  it  takes  longer  to  get  the  peaches  hot  in  the  oven  than  in  a  water  bath. 


All  of  which  means  that  the  peaches  may  turn  Drown  before  they  are  heated  through. 
If  you  process  peaches  in  the  oven,  you'll  also  find  that  the  juice  "bubbles  out. 
Sometimes  you  lose  so  much  juice  that  the  top  peach  is  left  "high  and  dry." 

So  much  for  canning  peaches.    Nov/  let's  go  back  and  talk  about  the  pointers 
on  selecting  peaches.    You  know  the  quality  of  the  fresh  peaches  makes  a  big  differ- 
ence in  the  quality  of  the  canned  peached.    Perhaps  you've  heard  people  say,  "Well, 
these  peaches  aren't  very  good — but  they're  all  right  for  canning."    But  remember 
that  the  canning  doesn't  improve  the  fruit,  and  it  really  takes  a  good  quality 
peach  to  stand  up  under  the  processing. 

You  can  get  either  freestone  or  clingstone  peachee — but  the  freestones  are 
the  most  popular  for  home  canning.    And  of  course,  you  can  get  both  yellow-fleshed 
and  white-fleshed  ones. 

It's  poor  shopping  manners  to  pinch  every  peach — but  do  look  for  peaches 
that  are  firm  and  ripe,  yet  not  soft.    Avoid  those  that  are  badly  bruised — those 
with  brown  spots  of  decay — and  those  that  are  uneven  in  shape  and  have  punctures 
made  by  worms. 

And  don't  try  to  tell  the  quality  of  the  peach  by  the  pink  blush.  Some 
varieties  don't  have  this  pink  blush  at  all — and  yet  they're  perfectly  good  peaches. 
Anyway  the  rest  of  the  color  on  the  outside  of  the  peach  is  more  important.    If  this 
background  color  is  green — the  peach  may  become  shriveled,  or  it  may  ripen  with  a 
poor  flavor.    But  you'll  be  getting  good  peaches,  if  this  green  color  has  changed  to 
a  yellow  or  whitish-yellow  color. 

And  that  winds  up  the  suggestions  from  the  Bureau  of  Home  Economics  for 
success  in  canning  peaches.    Get  good  quality  fruit,  in  the  first  place — work  quick- 
ly— precook  the  peaches  so  you  can  pack  them  hot — and  use  the  water  bath  for  pro- 
cessing.   And  I  do  hope  that  your  peaches  this  year  will  be  particularly  good. 


